Hampton Roads Small Business Development Center

Presents

“Starting and Sustaining” a Food Business
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Virtual Session, Tuesday, February 23, 2021
8:30AM - 12:00PM

You have a product to bring to the public...now what? Join us to receive expert information from a Local Chef *
Commissioner of Revenue * Fats, Oils & Grease (FOG) Program * Lenders and More! Learn what you need to know to
be successful!

Who should attend?
Existing Small Businesses * Anyone thinking of Starting a Food Business!

Pre-Registration Required
To register visit: https://clients.virginiasbdc.org/workshop.aspx?ekey=50410005
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Funded in part through a cooperative agreement with the U.S.Small Business Adminstration. Opinion, condwsions
recommendations expresses arethoseoftheauthor (s ) and donot necessarily reflectthe views oftheSBA.




